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KARİYE
Muhallebicisi
rhe marble terrace of Kariye Muhallebicisi
CHICKEN WALNUT
Cevizli Tavuk
1 boiling chicken, about 
31/2 pounds
2 quarts water
1 large onion, quartered 
1 carrot, scraped and cut 
into four
1 stajk celery, cut into four
3 sprigs parsley
Salt and white pepper to taste
2 cups shelled walnuts
3 thin slices white bread, 
crusts removed
1 clove garlic, crushed, 
optional
1 teaspoon paprika 
1 tablespoon salad oil
Wash and place chicken in a saucepan with 2 quarts of water, on­
ion, carrot, celery, parsley, salt, and pepper. Bring to a boil and skim 
foam off top. Cover and cook on medium heat until chicken is tend­
er. Remove chicken from saucepan and cool. Remove skin and 
bones. Cut meat into thin pieces about 2 to 3 inches long. Set aside. 
Strain stock and save.
Put walnuts through meat grinder twice. Soak bread slices in a lit­
tle chicken* stock, squeeze dry. Place in a mixing bowl, add walnuts, 
salt, and pepper and put mixture through meat grinder again. Then 
add 1 cup of chicken stock a little at a time and work into a paste the 
consistency of mayonnaise. More stock may be added if the paste is 
too thick. If desired, garlic may be added. Mix chicken parts with 
one-fourth of the sauce. Place on a serving platter. Then spread the 
rest of the paste over the chicken smoothly (like a chocolate frosting 
spread on a cake).
In a small saucepan over a low flame, heat paprika and oil until 
the oil turns red. Pour this over the paste carefully, leaving the papri­
ka powder in saucepan.
This is an interesting surprise as an appetizer served with romaine 
lettuce hearts or with White Pilav*.
When served with rice, place chicken in the middle of a large 
round platter and make a ring with rice around it.
Always stock in the walnut paste congeals and loses its creami­
ness when chilled.
A blender may be used instead of a meat grinder for making the 
walnut paste. Then the walnuts need not be ground separately. All 
ingredients, walnuts, bread, stock, and garlic, are placed into the 
blender at the same time. But care must be taken to follow blender 
rules. Ingredients, stock first, must be placed in the blender in small 
proportions and the rest gradually added as the first lump is ground 
to paste.
SERVES 6 PERSONS.
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